
Cherry Limeade!

4% Abv.

Sweet and tart cherries and keylimes

Tart, sweet, POW!

A Berliner Weisse is a tart German Wheat Ale that is kettle 
soured and then fermented with tart & sweet cherries & 
key lime juice. We kettle sour with lactobacillus, a probiotic 
similar to what is in yogurt, which causes a pH drop to 
around 3.4. This provides a tart, effervescent character 
similar to a sweet tart.

Cherry Street Brewing was founded on 
cooperative ideals: community, sustainability, 
and education. Since 2012, we are committed 
to brewing quality beer, creating memorable 
moments, and giving back to the community, 
just as the community supports us. 
Whether this is your first time trying a 
Cherry Street brew, or you’ve been with us 
since the beginning, thank you for sharing 
our goals and passion.

Fruited Sour Ale

SeasonalAvailable in:
Georgia
Tennessee

Package format:
Draft: 1/2, 1/4
Cans: 4/6/12

Nick Tanner
Founder & Brewmaster

cherrystreetbrewing.com

12oz 6pk

February - April


